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Monica Almeida/The New York Times

Mary Odson and Lisa Ritter of Big
Sugar (with supportive children).

So, Sweetie, I Quit to Bake Cupcakes

Monica Almeida/The New York Times

Second-act bakers in the Los Angeles area include Amy and Jeremy Berman of the Vanilla Bake Shop.

By AUDREY DAVIDOW

Los Angeles

AS Hollywood apprentices go, Amy Berman had it pretty

good as a production assistant on "Will & Grace." She met

guest stars like Madonna and Jennifer Lopez, hung out in

the writers room and often had drinks with producers after

the Tuesday-night tapings. It was a plum Hollywood

primer, letting her explore whether writing, directing or

producing might be right for her.

After a year and a half of shuttling scripts, she figured it

out: what she really wanted to do was bake. She left the

entertainment industry for pastry school, and in 2005

began delivering bite-size cupcakes to the sets of TV shows

like "The Office." Next week, her bakery, the Vanilla Bake

Shop, a little place with cotton-candy-color walls, is to

open in Santa Monica, Calif. "I'm still working 15 hours a

day," said Ms. Berman, now 29, "But it's my passion"

Inspired by the allure of the quaint, the glamorization of the food industry and the

success of places like Sprinkles Cupcakes in Beverly Hills, which brought the let's-wait-in

-long-lines-for-a-cupcake trend to the West Coast, a rash of white-collar professionals in

Los Angeles have traded corporate jobs for lives as flour-coated entrepreneurs. In the

past year, about a dozen boutique bakeries serving expensive versions of all-American

desserts like banana pudding and $3 red velvet cupcakes have popped up around the city,

many run by second-act bakers.

Kirk Rossberg, who owns the 23-year-old Torrance Bakery in the South Bay area of Los

Angeles County, said he's swamped with intern applicants. "Until last year, I never had

people asking to work for free," said Mr. Rossberg, who is also president of the California

Retail Bakers Association. He estimated that of the 30 interns he used this year, 90

percent were leaving professional careers to pursue a dream of opening a bakery.
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Candace Nelson of Sprinkles.

Blame it on a culture where the BlackBerry-obsessed run around like overcaffeinated

track stars, but there is a tremendous craving for comfort, particularly in fast-paced cities

like Los Angeles, said Grant McCracken, the author of the book "Culture and

Consumption II: Markets, Meaning and Brand Management." For many people, he said,

"baking represents that, it harks back to a simpler time." Comfort food, it seems, has

become a comfort career.

Lesley Balla, the editor of the foodie blog Eater LA, said: "Do we really need another

bakery? Probably not. But Angelenos have been starving for sugar and carbs for so long

that the bakeries seem like a breath of fresh air." Besides, she said, "if it's the hot new

thing, everyone's going to really want it in L.A, because that's what we do."

And, perhaps, overdo. Jonathan Gold, the Pulitzer-winning food critic for LA Weekly,

said hardly a week goes by without a box of cookies or cupcakes landing on his desk from

a new place he's never heard of. "And they're not just cupcakes," he said. "They're

cupcakes with publicists."

Still, Mr. Gold understands why the city might inspire a craving for jobs with more

tangible fruits. "In a town where people say no to you all the time and you rarely have the

simple satisfaction of getting something made, being able to make a sweet simple thing

that makes people happy is really compelling."

Rebecca Marrs, the director of career services at the California School of Culinary Arts in

Pasadena, has seen a noticeable rise in the number of older career-shifters, as opposed to

20-somethings hoping to break in after high school or college. Enrollment in the baking

program increased 31 percent last year, she said, and the school recently added its first

evening and weekend patisserie program to accommodate demand from working

professionals looking to switch acts.

Not all late-blooming bakers cultivate the craft at pastry school. Many simply rely on

recipes and skills they picked up in grandma's kitchen, with their own ovens and hand

mixers playing supporting roles.

Take Charles and Candace Nelson, the team behind the Los Angeles-based cupcake chain

Sprinkles, who bid farewell to six-figure investment banking salaries in 2002 to start a

dessert-catering business out of their kitchen.

"It was a crazy time to be opening a bakery," Ms. Nelson said. "The 'South Beach Diet

Cookbook' was a best seller." She vividly remembers wedding-shower guests refusing to

try her cupcakes for fear of exceeding their carb allotment.

Nationwide, it was a difficult time for sweets. According to

MarketResearch.com, after a four-year no-carb slump, the

baked goods business started bouncing back in 2005.

Now, even the sveltest of women can't seem to stop wiping

butter cream from their lips.

When the first Sprinkles location opened in April 2005,

the couple sold 2,000 cupcakes the first week. Fans,

including Oprah Winfrey and Katie Holmes, have been

lining up ever since, and now the Nelsons have stores in

Dallas and Orange County, Calif., with plans to open six

more across the country next year.

Despite their business success, their new life isn't

necessarily easier. "I found the one job where the hours

are worse than investment banking," Ms. Nelson said. "We're on call essentially 24-7."

She is due to have the couple's first baby next month and plans to take only a two-week

maternity leave.
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Not that they, or others who have made the tradeoff, regret it.

Genevieve Ostrander, who opened Delilah's Bakery in the Echo Park neighborhood of Los

Angeles four months ago, said her former job as a beauty publicist was "soul sucking."

Now, she specializes in making Southern-inspired desserts. "I'm the poorest girl in all of

L.A. I don't eat out, I don't shop, I even had to cancel my cable," said Ms. Ostrander, 34.

"But I love it."

Lisa Ritter and Mary Odson, the partners behind the new bakery Big Sugar in the Studio

City neighborhood (whose doughnut muffins have a big fan in Marc Cherry, the creator of

"Desperate Housewives"), were stay-at-home mothers with corporate pasts looking for a

flexible way back into the work force. Now, the children have a place to come after school.

"The quality of life is fantastic," Ms. Ritter said. "We get to see our kids so much more."

OF course, turning a baking hobby into a business isn't just a Los Angeles trend. Warren

Brown, the lawyer who opened CakeLove in Washington in 2002, is now the host of the

Food Network show "Sugar Rush." Then there's Jennifer Appel, the clinical psychologist

who, with Allysa Torey, opened Magnolia Bakery in New York in 1996, which many credit

with starting the cupcake obsession.

Success doesn't always come easy. The failure rate in the baking business is significant,

said Abbye Williams, a consultant who is helping a former teacher open a gluten-free

bakery in Culver City. "I think she's crazy, to tell you the truth," Ms. Williams said. "She

doesn't have any experience and a brick-and-mortar bakery is a ton of work."

Which is why Clare Crespo, a former music producer, skipped the storefront and with

two partners rolled out Treat Street, a roving bakery stand, last September. Inspired by

Lucy's psychiatry kiosk in the Peanuts, the pink polka-dot stand pops up in the bohemian

Silver Lake neighborhood on random Saturdays.

"The idea is like a rave," said Ms. Crespo, who posts pink signs to direct customers to the

secret location. "We set up when people are least expecting it. If someone gave me a ton

of money, maybe I'd open my own place, but it's still so much pressure and work —

waking up early and making the same thing every day.

"This is more like playing bakery."
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Attack of the killer cupcake;
With squealing fans, ga-ga blogs and even its own tote, the pastry has L.A. in its grip.
Betty Baboujon. Los Angeles Times. Los Angeles, Calif.:  pg. F.1

It's a weekend morning at the Alcove in Los Feliz, and every table on the outdoor patio is laden with omelets and hash browns, huevos
rancheros and other big brunchy platters -- except for Natalie Light's. On it sits a cupcake.

It's a chocolate chip cupcake the size of a softball.

"I have this every day," she says, eyeing it with reverence as she sinks her fork into it. "And I come early, or they sell out."

At Auntie Em's Kitchen in Eagle Rock, where a line snakes out the door, cupcakes are selling like hot cakes. You'd think this would put
owner Terry Wahl's mind at ease, but no.

"It's almost at the point now where we're thinking of limiting how many cupcakes people can buy," Wahl says. "If someone walks in and
says, 'I want three dozen,' they would wipe us out." Not to mention depriving all the jonesing cupcake addicts in line.

All over town, the masses are clamoring for cupcakes.

Leda's Bake Shop, a new custom-cake joint in Sherman Oaks, is selling a couple of hundred a day. And that's on top of the special orders
that have pastry chef Ledette Gambini churning out dozens more to sate the cupcake-hungry.

Where people have really gone cuckoo over cupcakes, though, is Beverly Hills. At Sprinkles, a "cupcake boutique," owners Charles and
Candace Nelson say they're selling around 1,000 a day.

A thousand cupcakes! Line them up, and they'd nearly span a football playing field.

Even some serious chefs are caught up in cupcake fever.

"Cupcakes seem to be the thing," says Annie Miler of Clementine cafe in Century City. "We basically sell as many as we can put out.
Sometimes it's hard for us to keep up."

They've also popped up on the menu of the retro-hip Beechwood restaurant in Venice. Chef Brooke Williamson's under the cupcake spell
too. With three flavors on one plate, "they're easier to share and more fun," she enthuses. "It's one of the most ordered desserts, if not the
most ordered."

There are blogs devoted to cupcakes, and cupcake entries in general blogs. There are tiered stands, ruffled silicone baking cups made
just for cupcakes and even a cupcake transportation module -- a plastic container that lets you tote a single cupcake from home to office
to beach to Mt. Everest without the frosting getting mussed, even if the cupcake gets turned upside down.

Who knew that the cupcake-itis that struck New York a couple of years ago was so infectious?

Publishers are doing what they can to spread it. On newsstands, cupcake glamour shots populate the pages of magazines. And four
cookbooks devoted to cupcakes have come out in the last few months.

But do we really need the Cake Mix Doctor, or anyone else for that matter, telling us how to shrink a cake?

Yes, it seems we do! After all, if hordes are lining up all over town, squealing and swooning over red velvets, dark chocolates, white
vanillas and a whole spectrum of cupcake flavors -- and willing to pay around $3 a pop, maybe they'll be excited to pay $18 for a book
telling them how to put batter in a smaller pan.

Because when it comes down to it, it's a cupcake. It's just a little cake batter baked in a paper cup and slathered with frosting.

No big deal. And yet, it is.

Talk to cupcake die-hards and they'll wax poetic about the cupcake's high frosting-to-cake ratio, its portability, its cachet as a single-
serving indulgence.

And with pastry chefs making them over inside and out with designer ingredients and cool designs, that's icing on the cupcake.

OK, I kind of get it, but not entirely.

I get it when I bite into Sprinkles' dark chocolate cupcake made rich with Callebaut chocolate and real chocolate sprinkles. I don't get it
when I can barely taste anything in its Madagascar vanilla cupcake -- and yet it's Sprinkles' top seller. Go figure.

I get it when I pop into my mouth a carrot mini-cupcake with blood-orange curd and mascarpone frosting from Leda's Bake Shop and
think, wow, who knew a tiny cupcake could be the dessert version of an amuse bouche? I even get it at the Alcove, despite the cupcakes
being crazy-humongous, because the chocolate cake is moist and soft and yummy and so is its Neapolitan frosting.

But I don't get it when my teeth hurt after a taste from the revered Toast Bakery Cafe in L.A. Sure, a cupcake warms the cockles of my
heart when it reminds me of my first sugar rush in kindergarten, but if I'm going to drive across town and wait in line, I want flavor too.

Then there's the red velvet thing. If you had it as a kid, it makes you wistful. If not, it makes you baffled. Why would anyone want plain
cupcakes stained blood-red by food coloring? There's usually a spoon or two of cocoa powder in the batter too, but you can't taste it.

I try Auntie Em's wildly popular version (another super-sized cupcake, by the way) and it's woefully dense and dry. I bite into the one at
Beechwood and love how moist it is. But mostly, I confess, I love how the cream cheese frosting tastes.

At Joan's on Third in L.A., I share a chocolate marshmallow cupcake three ways, then taste a regular chocolate one, plus a coconut for
good measure. Good, good, good.

And yet, even when I like a cupcake, I can't imagine going out of my way for one. If I want one, there's always a supermarket nearby. I
don't need a pricey, pedigreed cupcake, do I?
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I head over to a Gelson's to find out. The cupcakes in the Viktor Benes case are a bargain at $1.25 each, considering all the $3-plus- or-
minus cupcakes so far. And they look the way cupcakes should. They're all the right size, with perfectly coiffed toupees of frosting and a
bright and happy sprinkling of, well, sprinkles. One look at them and I'm 8 again, having a blast at a birthday party.

I eagerly take a bite.

Blech! It tastes like an oily, butterless cotton ball.

I'm aghast. And feverish.

I'm suddenly in need of a good cupcake. Must ... have ... cupcake.

Can I make it to Leda's or Joan's or Sprinkles before they close, I wonder?

See you later. Or maybe I'll see you in line.

*

Mini espresso cupcakes with chocolate ganache and espresso buttercream

Total time: 1 hour, 45 minutes

Servings: 48

Note: From Ledette Gambini of Leda's Bake Shop in Sherman Oaks. She recommends this recipe for minis because the buttercream
frosting is quite rich. If you do make regular-sized cupcakes, this recipe makes about 24.

Chocolate ganache

1/4 cup heavy cream

1 tablespoon corn syrup

4 ounces good-quality semi-sweet chocolate, finely chopped

1 tablespoon ( 1/8 stick) butter, cut into small pieces

1. In a saucepan, bring the cream and corn syrup to a boil.

2. Remove from the heat and add the chocolate and butter. Let stand for a couple of minutes. Whisk until smooth.

Espresso buttercream

1 tablespoon plus 1 1/2 teaspoons espresso powder

1/4 cup egg whites

1/2 cup sugar

Pinch of cream of tartar

8 ounces (2 sticks) unsalted butter, softened just enough to get an imprint when pressed with a finger

1. Dissolve the espresso powder in a tablespoon of water, making a paste.

2. Place the egg whites and sugar in the metal bowl of an electric mixer. Set it over a pan of simmering water, whisking until the sugar has
dissolved (so you don't feel any grains between your fingers). Be careful not to let the egg whites cook at this stage; constant beating is
important.

3. Remove from the heat. Add the cream of tartar and, with an electric mixer using a whip attachment, beat on high speed until stiff peaks
form.

4. Add the butter a tablespoon at a time on slow speed. It may look like undercooked scrambled eggs for a while, but just keep beating it
on low until it comes together into a smooth buttercream, about 15 minutes.

5. Add the espresso paste. If you want a stronger espresso taste, make more paste and add.

Cupcakes and assembly

1 1/4 cups all-purpose flour

1/2 teaspoon baking soda

1/2 teaspoon baking powder

1/4 teaspoon salt

2 tablespoons instant espresso powder

4 ounces (1 stick) butter, at room temperature

1 cup sugar

2 eggs, at room temperature

1/2 cup whole milk, at room temperature

Chocolate ganache

Espresso buttercream

1. Heat the oven to 350 degrees. Put cupcake liners into mini- muffin tins.
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2. Sift together the flour, baking soda, baking powder, salt and espresso powder.

3. In a bowl, beat the butter and sugar until light and fluffy. Add the eggs slowly, beating well after each addition

4. Alternately add the flour mixture and the milk to the butter mixture, about half at a time, mixing slowly. Do not over beat; mix only until
well blended.

5. Fill each muffin tin three-quarters full.

6. Bake 10 to 12 minutes until the cupcakes spring back when you touch them.

7. Remove the cupcakes from the pan and cool completely.

8. Put a quarter-sized dollop of chocolate ganache in the center of each cupcake, leaving the cake exposed around the edges. (You can
use a small teaspoon or a pastry bag; warm the ganache slightly over some simmering water if hardened.)

9. Put some espresso buttercream into a pastry bag fitted with a round tip. Start piping at the edge of each cupcake, working in circles to
reach the center.

Each serving: 113 calories; 1 gram protein; 11 grams carbohydrates; 0 fiber; 8 grams fat; 4 grams saturated fat; 27 mg. cholesterol; 38
mg. sodium.

Credit: Times Staff Writer
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Halfway around the world and back and increasingly
confused
By Tyler Brule

The past week was a bit faster than usual for your cloud-bound correspondent. Flying
halfway around the world and back again in just over a week, here's what I found.

LHR-LAX-LHR-ZRH-LHR-NRT-SYD-BKK-LHR: those were the letters that jumped off
the page when my intrepid assistant Gaby handed me my week's itinerary last Monday.
Any regular traveller would recognise that the second and third LHRs should have been
deleted and the ZRH inserted just after the BKK. Even the less- seasoned flier would
know that London-Los Angeles-London-Zurich- London-Tokyo-Sydney-Bangkok-
London is pushing it (no matter where you're sitting on the plane), but a board meeting
in Zurich demanded I return to Europe before embarking on my Pacific Rim runaround.

The first leg of my journey started in seat 1A on the early BA to LA.

I knew I was in for an irritating flight as soon as the canapes were placed in front of the
gentleman across the aisle. My fellow passenger eventually decided on the prawn and
roe concoction and popped it in his mouth. I normally wouldn't pay such close attention,
but I was trying to peer out of his window to get a fix on our location and soon became
transfixed when I noticed that he was incapable of eating with his mouth closed. Initially
I dismissed the bad table manners as post-take-off nerves or a mild case of "upgrade
excitement" but rapidly concluded that he was a "smacker" - the airborne adult
equivalent of the screaming one-year-old.

Just as it's impossible to block out a wailing infant two rows behind you, it's equally
challenging to cancel out a grown man who smacks through a five-course meal when
he's within your immediate airspace. At first I tried staring at him with my best look of
bewilderment. On several occasions I considered saying something and in the end had
to resort to headphones to delete the sound of a pasty tongue disengaging from sticky
gums.

By the time I reached Los Angeles I was in desperate need of a sugar hit, having been
put off the afternoon scones and jam by my neighbour. I replenished my supplies by
paying a visit to Sprinkles on Little Santa Monica in Beverly Hills. Launched in April,
Sprinkles is a modernist cupcake emporium created by former Martha Stewart editor
Page Marchese-Norman. Owned by Charles and Candace Nelson, the chocolate-
brown, white and oak space trades in 20 varieties of cupcakes (coconut's my favourite)
and is already establishing itself as a "must-give" brand. Where most cupcake
emporiums have gone for twee interiors, Marchese-Norman devised a strict, orderly
concept with the help of LA-based Austrian architect Andrea Lenardin Madden. Working
with the best ingredients and a strong packaging concept, a national roll-out of Sprinkles
can't be far off.

Back at LAX 24 hours later, and running very late for my flight to Heathrow, I only had
time to grab a copy of the New Yorker and Martha Stewart Living from the newsstand.
Since Martha's release, it's clear she's been spending her time under house arrest
giving her editorial staff a hard time as the magazine has improved significantly. While
climbing to our cruising altitude, I decided that I have to build a screened-in summer
room something like the one Martha's team have created in her July issue.

Connecting to Zurich the following afternoon I managed to leave my Fay navy blazer on
my Swiss flight and was quite convinced I'd never see it again. By the time I'd finished
my board meeting the next morning, the jacket had been recovered and was waiting for
me at terminal one. The lady at lost and found proudly told me that pretty much
everything gets returned at Zurich airport.
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Two hours later I was back at Heathrow, where I picked up Gaby for the Asian portion of
my tour - and her first trip to Tokyo.

As ever, the city put on a good show. In Marunouchi I visited the flagship store for
Darjeeling Days - the latest concept to come from the United Arrows retail group. Aimed
squarely at the male FT reader who doesn't want fashion but does want an elegant,
high-quality wardrobe, the concept is already going national across Japan. In Ginza I
visited the atelier of Shigeru Takizawa, who's fast becoming Tokyo's most sought after
bespoke tailor. In Shinjuku I marvelled at the new-ish Isetan men's store and decided
it's the new global benchmark for menswear. Although I didn't need any new garments, I
still managed to walk out with a summer trilby from the old-school Tokio Hat brand,
eyeglasses from Four Nines and some crisp cotton Gunze briefs.

Remembering that this was also a cultural/social study for Gaby, I took her over to the
main Isetan building and gave her a tour of the pinny and slipper section. There's been
a proliferation of labels churning out housedresses, aprons, headkerchiefs and little felt
booties, so everyone residing in Ebisu and Aoyama can pretend they're either living off
the land in Norway (the Ogg brand has cornered this look) or raising chickens in the
Piemonte region of Italy.

Escaping the 40°C heat of Tokyo, Sydney greeted us with sunny skies and a crisp 18°
C. Still playing tour guide to Miss Gaby, I took her to visit the newest branch of my friend
Bill Granger's collection of restaurants, Bills Woollahra, on the corner of Queen Street
and Moncur. This latest branch has the added benefit of an entire courtyard filled with
tables.

At the time of filing this copy, it's now somewhere between Wednesday and Thursday
and I believe I'm on the Qantas QF1 to London. The reason I'm unsure is that there's
barely an Australian crew member in sight.

The back of the aircraft seems to be manned by Thai crew and First and Business by
English flight attendants. The experience doesn't feel very Qantas - more a set of
disconnected people working on a 747-400 that's the flag carrier for a country they have
no relationship with. No doubt there are some short-term cost-savings, but for me, who's
been around the world in a week, I'd like to know exactly where I am and who I'm flying
with. Qantas's finance department might be seeing an upside, but I'm only seeing brand
erosion.

tyler.brule@ft.com
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Sprinkles bakery to open in Corona del Mar
Sprinkles Cupcakes, a popular bakery in Beverly Hills, looks to open a second shop in
Corona del Mar.
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BEVERLY HILLS - Sprinkles Cupcakes got the last-minute order at 2 p.m. A producer with "The Oprah
Winfrey Show" asked if the Beverly Hills shop could deliver 300 designer cupcakes to Chicago by 7 a.m. - the
next day.

The treats would be featured on "Breakfast with Oprah," where the influential talk-show host touts her favorite
treats before millions of viewers.

"You can't say no to Oprah," Sprinkles co-owner
Candace Nelson said of the opportunity.

So, she boarded a red-eye flight to the Windy
City, lugging suitcases and large brown shopping
bags carefully stuffed with her finest flavors: red
velvet, coconut, chocolate and vanilla - all topped
with a half-inch thick layer of butter-cream
frosting.

After the Feb. 1 show, sales of Sprinkles
cupcakes, which go for $3.25 a pop, grew 50
percent to 1,500 per day.

Now, Nelson plans to open a second Sprinkles in
Corona del Mar. When the store opens in July,
the coastal enclave will be among a handful of
trendy U.S. cities serving gourmet versions of an
old-fashioned party treat.

Retail consultant Greg Stoffel said the ritzy
Corona del Mar Plaza, home of Sur La Table and
Bristol Farms, is the perfect spot for shoppers to
splurge $36 for a dozen cupcakes.

"Because this is purely discretionary spending on
food, it would require a higher-income area," said
Stoffel, of Stoffel & Associates in Irvine. "And, in
Orange County, you can't get much higher than
Corona del Mar."

Local sweet tooths can hardly wait.

"The red velvet will change your life. It's a
heavenly experience," said Miriam Erdosi, 33, of
Irvine.

Before moving to Orange County a few months
ago, Erdosi worked in West Los Angeles and
often visited Sprinkles, a tiny chocolate-colored
storefront nestled near the chic boutiques of
Rodeo Drive.

The shop opened last April selling a limited menu
of fondant-dotted cupcakes, 75-cent frosting
shots, coffee and bottled soda.

The same menu will be at the Corona del Mar
store.

"The lines are always so ridiculous. You'd think
they were selling bricks of gold," Erdosi said.

Nelson and her husband, Charles, are betting
that the pace won't stop.

BUSINESS
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This week, the couple scouted a third location in
Scottsdale, Ariz. Eventually, they want to expand
to Chicago, Las Vegas and their hometown of
San Francisco, where they once worked as
investment bankers.

"We went from banking to baking," laughs
Nelson.

After the days of the dot-com boom, Nelson told
her husband she wanted to enroll in pastry school
to perfect a lifetime love of baking. She emerged
from the training with the idea of opening a shop
dedicated to the childhood dessert.

"This is something people grow up with. We've
just elevated it," Nelson said.

At Sprinkles, Nelson offers 10 of her 20 flavors each day. Fan favorites such as red velvet and dark chocolate
are served daily, while specialty flavors such as carrot cake, peanut butter chocolate and chai latte rotate
throughout the week.

A $3.25 standard-size cupcake, nearly half the cost of a dozen Krispy Kreme glazed donuts, comes with a
smooth butter-cream frosting drizzled with French sprinkles or an elegant fondant dot. There's no gaudy piping
or flowery writing.

Nelson said her concept was partly inspired by Magnolia Bakeryin Manhattan, credited for making cupcakes
vogue in the Big Apple after they were featured in the popular HBO gal-pal series "Sex and the City."

At the time, New York was one of the only U.S. markets turning the retro dessert into an affordable luxury, said
Tina Casaceli, director of pastry arts at the French Culinary Institute in New York City.

"Now I see it's become a big thing everywhere," Casaceli said.

But could this be another food fad that fades faster than a sugar crash? Casaceli doesn't think so.

"This is something that is comfort food for everyone. It's not a trend. It's a staple," she said.

Other cupcake shops popping up across the country include Cupcake Royale in Seattle, Cupcake in
Minneapolis, Cake Fetish in Albuquerque and Frosted Cupcakery in Long Beach.

Next year, Starbucks plans to add cupcakes to its pastry shelves after successfully testing three flavors in
stores in February, the company said this week.

Stacia Samartan believes the trend has legs.

She and her mother, Nancy Hanley of Huntington Beach, opened the Frosted Cupcakery in Long Beach's
upscale Belmont Shore neighborhood three weeks ago. Their plan: Sell 200 cupcakes a day to break even.

"But, once we opened the door, we realized we couldn't keep up with the demand," said Samartan, who still
plans to hang on to her day job at Paul Frank Industries in Costa Mesa.

Nelson said Sprinkles sold 200 cupcakes in two hours on opening day. The number eventually jumped to 1,000
a day once word spread in the "90210" that celebrities such as Tyra Banks and Barbra Streisand were
devotees. Babs, as it turned out, gave Oprah the gift of Sprinkles over the holidays, which led to that fateful
January call, said Nelson, who baked for six hours straight before catching a sleepless flight to the Windy City.

"It was so surreal," she said of the Oprah experience.

What was real was the frenzy that followed.

Last Friday, an overflow crowd spilled outside Sprinkles over a two-hour period. Some wanted a single fix of
red velvet, while others ordered by-the-dozen boxes for dinner parties, play dates and co-workers.

Joy Thurman, a tourist from a one-stoplight town in Mississippi, spent more than an hour circling the traffic-
jammed streets of Los Angeles in a desperate search for the cupcakes she saw on Oprah. She wound up
spending $22 at Sprinkles during two visits.

"These are divine," said Thurman with a long, satisfying Southern sigh as she nibbled on a strawberry
cupcake. "I'm coming back this afternoon." Yet, Georgene Fairbanks of Mission Viejo, who visited Sprinkles
recently because of the Oprah hype, said she didn't understand "the fuss."

"It's not that I didn't like it," Fairbanks said. "I've just had cupcakes from Betty Crocker that were just as good."
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More information

Sprinkles Cupcakes is slated to open this summer
at the Corona del Mar Plaza, 800 Avocado Ave. For
more information, go to
www.sprinklescupcakes.com. The Frosted
Cupcakery is at 195 Claremont Ave. in Long Beach.
The shop is co-sponsoring the Last Saturday Art
Walk at 433 E. First St. on May 27 from 7 to 11 p.m.
Free cupcakes will be served. For more information,
call Stacia Samartan at (949) 922-9658.
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This Was Printed From Houston Business Journal

Sprinkles Cupcakes cashes in on Houston's sugar
rush

Premium content from Houston Business Journal - by Allison Wollam

Date: Monday, June 14, 2010, 12:00am CDT - Last Modified: Thursday, June 10, 2010, 5:09pm CDT

Tom Cruise used them to woo Katie Holmes.

Hugh Hefner and his band of buxom beauties sampled them on “The Girls Next Door.”

They’ve even been on Oprah. And now they’re coming to Houston.

After trying to find a suitable Bayou City location for the past three years, Sprinkles Cupcakes, the apparent
cupcake of choice among several high-profile celebrities, is preparing to open a shop this month in Highland
Village.

Charles Nelson, who owns Sprinkles Cupcakes along with his wife Candace, says the owners wanted to come
to Houston years ago, and began talking to Highland Village in 2007 after the California-based company
opened its first shop in Dallas.

“We’ve had a couple of near misses at Highland Village,” he says. “They ended up putting some other
tenants in spots where we thought we were going. The lease has been signed for a year and a half, but we
think it will be worth the wait.”

Sprinkles Cupcakes will be located in a 2,000-square-foot site in a building currently under construction in the
high-profile upscale shopping center at the corner of Drexel and Westheimer.

The store is slated to open June 21. Sprinkles is donating its first day of sales — an estimated $25,000 — to
the Shane Battier Take Charge Foundation. Battier, a Houston Rockets player, will be behind the counter
serving cupcakes that day from 11 a.m. to 1 p.m.

He says the most popular cupcakes, by far, are the red velvet cupcakes and the black and white cupcakes.
Sprinkles Cupcakes also sells cupcakes without frosting for customers who aren’t fans of the sweet stuff and
frosting shots for customers who only want the frosting.

When the Nelsons opened the first Sprinkles Cupcakes location in 2005, it was the only bakery in the U.S.
that just sold cupcakes. Now, cupcake cafes are popping up in every market that Sprinkles Cupcakes enters
— or in the case of Houston, several have already been established prior to its arrival.

Local spots like Crave, Sugarbaby’s Cupcake Boutique, Celebrity Cupcakes and Frosted Betty will all be
competing with Sprinkles for business.

“It’s fun that there are so many choices now,” he says. “There’s been sort of a renaissance for bakeries and
people are once again appreciating homemade, made-from-scratch desserts.”

Elizabeth Harrison, owner of Crave cupcakes, which opened in Houston two years ago, agrees there is plenty
of room in the market for a new concept.

“Our customers come from all over the place and Houston is such a huge city,” she says.

Harrison has experienced such a positive reception to her first store in Uptown Park that she’s planning to
open a second location in West University by the end of the summer.

The second store, at 5600 Kirby, will offer an expanded selection of breakfast cupcakes, six new cupcake
flavors and a full coffee and espresso bar.

“Cupcakes are still available at bakeries all over town, but I think that when you focus on just one thing you
are able to do it very well,” she says. “I think people appreciate the commitment.”

Based on current pricing, local high-end cupcake outlets are competing more on taste and service rather than
price.
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Sprinkles charges $3.25 per cupcake or $3 each when purchased by the dozen, the same prices as when the
Nelsons launched the concept five years ago. That is the same price as Crave cupcakes, and the same price
for Sugarbaby’s “Sugar Chic Line” cupcakes. Sugarbaby’s sells its “Old Fashioned” line of cupcakes at a
slightly lower price, at $2.75 for a single and $31 for a dozen.

Nelson and his wife were both investment bankers before starting Sprinkles Cupcakes. He recalls that, at that
time, starting a cupcake bakery was a high-risk venture.

“From our research, a cupcake bakery had the highest risk for failing and a low potential for return, but we
went ahead and did it anyway,” he says.

Nonetheless, he says the bakery segment in general has seen an uptick in business in recent years. For a
while, he says, many second and third-generation bakeries were not receiving enough investment and were
not using the highest-quality ingredients, eventually causing the industry to suffer.

Much like the dot-com bust, he believes that the current cupcake craze could crest, but he says there will
always be a place for a business that offers a good product at a reasonable price point and great customer
service.

“It’s really a return to artisan food,” he says. “We’re offering a new, modern take on the cupcake.”

Crave’s Harrison also doesn’t see the cupcake craze going away anytime soon.

“I eat a good number of cupcakes and I don’t see myself liking cupcakes any less in a year from now, so I
don’t see why people would lose interest,” she says.

Nelson recalls that an immediate buzz began filtering through Hollywood soon after his wife Candace started
Sprinkles Cupcakes out of their home, and phone calls from celebrities soon followed. The couple knew it was
time to find a retail site after Hollywood stars began requesting dozens and dozens of cupcakes.

Despite that red-carpet connection, Nelson says Sprinkles Cupcakes target audience spans all walks of life
because high-end cupcakes are affordable, portable and popular at family celebrations.

“Our first store is just off Rodeo Drive. We always tell people that they may not be able to afford a celebrity’s
dress, but they can afford a celebrity’s cupcake,” he says.
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Jury selection is to start Thursday in the case of William K. Smith, the 31-year-old Kennedy heir charged with rap-
ing a Florida woman on the family's Palm Beach estate over Easter weekend. But the task of finding six citizens suffi-
ciently unaffected by the saturation news coverage the case has already received could prove formidable.

Lawyers say interviewing potential jurors could take two weeks to a month or more, longer than the time ear-
marked for testimony in the trial, which is scheduled to begin Dec. 2.

But could a fair jury be found more quickly elsewhere? One local lawyer, Joel Weissman, said "you'd have to go to
Haiti" to find someone unfamiliar with the case. And Judge Robert Parker of Palm Beach County Circuit Court went
further. In an opinion upholding the right of a supermarket tabloid to print the complainant's name, he suggested that
even scientists in igloos on the South Pole were following it.

Pervasive Influence

It is hard to walk into any of the bars or restaurants either party patronized without encountering waiters, maitres'd
and bartenders who have been subpoenaed to testify.

And now it's time for the hundreds of potential jurors, all residing in the epicenter of the case, to take a turn.
Starting Thursday, they will be asked whether they can serve and remain sequestered for the duration of the trial. They
will also be asked if they have been affected by the publicity about the case and their feelings about what Judge Mary E.
Lupo of Palm Beach County Circuit Court, who is hearing the case, has called "any Kennedy-family issues."

It is not uncommon in cases of great notoriety for jury selection to be both arduous and tedious. It took lawyers in
New York two months to select the four women and eight men to hear the 1988 murder trial of Robert Chambers, who
was convicted of killing Jennifer Levin in Central Park.

The task here could prove even tougher, since the cast of characters is better known, the story starker, the facts far
more widely disseminated and arguably, the composition of the panel even more crucial.

Lawyers for Mr. Smith say the only other portion of the case as critical as jury selection is the ruling Judge Lupo
will make on what may be allowed as evidence, most notably the prior sexual histories of Mr. Smith and his accuser.
Allegations that Mr. Smith has assaulted several other women and that his accuser has a history of psychological insta-
bility have already been splattered worldwide.
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Unpredictable Factors

The impact of the hearings on Clarence Thomas's nomination to the Supreme Court, in which the issue of sexual
misconduct loomed large, is unpredictable.

Moreover, this is a jury on which, notwithstanding its inconveniences and meager compensation -- $10 a day plus
14 cents a mile or a free ticket on local mass transit -- people may well want to sit, and would, therefore, be more intent
on masking their prejudices.

Judge Lupo has imposed a gag order on all lawyers in the case, and neither the assistant state's attorney prosecut-
ing the case, Moira Lasch, nor the head of Mr. Smith's defense team, Roy E. Black of Miami, would say what sort of
jurors they were seeking.

In July both sides submitted proposed questionnaires for potential jurors. Ms. Lasch's two-page form contained
standard queries. Mr. Black's was considerably longer and more exotic, including questions on the potential jurors' "fa-
vorite famous persons" and the nature of any bumper stickers they had ever placed on their cars.

Lawyers for Mr. Smith have retained Cathy E. Bennett, a jury consultant from Galveston, Tex. Ms. Bennett did
not return a reporter's phone calls. But a friend and professional colleague, Amy Singer of Trial Consultants Inc. in
Miami, said that Ms. Bennett usually questioned several hundred people in the county from which the jury is to be
drawn.

The Kennedy Factor

She would usually ask them their views on the guilt or innocence of the defendant in the case, then correlate her
findings to age, sex, educational level and ethnic group, Ms. Singer said. Such investigations, she said, can last six
weeks and cost $150,000.

Ms. Singer said the variable that could prove most important was "the Kennedy love-hate factor." "The Kennedy
lovers talk about the girl's moral character, sexual conduct and possible financial gains," she said. "The Kennedy haters
talk about the Kennedy boys' moral character, sexual behavior and spoiled-rottenness."

Just as the stolid, utilitarian courthouse in West Palm Beach bears little resemblance to the fanciful, nou-
veau-Spanish motif of the rest of this gilded ghetto, the Smith case seems in some ways quite remote from quotidian
Palm Beach.

The local squirearchy always considered the Kennedys arrivistes, even after one of them was elected President of
the United States. Now that Rose Kennedy no longer comes here and her descendants take turns visiting here in season
in three-week stints, they are more alien than ever.

That has not dimmed the ardor of local entrepreneurs, who are hawking Kennedy-themed T-shirts. The most pop-
ular, with 1,500 sold thus far, parodies the shirts that itemize rock stars' itineraries. On the front is an unflattering cari-
cature of Senator Kennedy holding a mug of beer, along with the words "The Kennedys Easter Tour."

On the back, where the rock star would list the cities where he played, is instead a list of watering holes that fami-
ly members patronized that Easter weekend, including Au Bar, where Mr. Smith and his accuser first met, Bradley's,
Chuck & Harold's, LuLu's and the Safari & Polo Club.

Sprinkles Ice Cream and Sandwich Shop will soon introduce a flavor called "Teddy's Best," which contains Chi-
vas Regal, the scotch Senator Kennedy ordered at Au Bar.

Under the intensity of the television lights, bit players in the drama have gone through whole lifetimes in a matter
of weeks.

Smith Is Expected

Since claiming to have seen Senator Kennedy without trousers at the family compound and "kinda wobbling" on
the night of March 30, Michelle Cassone of Palm Beach appeared on "Sally Jessy Raphael," "Geraldo" and "A Current
Affair"; lost her job as a waitress; fled briefly to the Florida Keys; smashed one of Au Bar's doors in anger; was arrested
for violating the terms of her probation for driving violations and was hospitalized after an overdose of sleeping pills.
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Mr. Smith will be on hand Thursday. In an effort to make things more orderly than at his arraignment, when a
pregnant reporter was pushed around and one of Mr. Smith's own lawyers was shoved into a fire hydrant, the news me-
dia have agreed to limit the number of cameramen recording his entrance.

To explore Judge Parker's conjecture, Ron Wiggins, a columnist for The Palm Beach Post, promptly tried calling
the South Pole, but couldn't get through. He did reach Chuck Evans, a scientist near the North Pole, who told him he
had been following the case on "Hard Copy" and "A Current Affair." "If the defense wins a change of venue to Barrow,
Alaska, Chuck Evans will have trouble getting on the jury," Mr. Wiggins wrote.

GRAPHIC: Photo: Local entrepreneurs like David Archibald are selling Kennedy-themed T-shirts in West Palm
Beach, Fla. Mr. Archibald has sold 1,500 of the most popular shirt, "The Kennedys Easter Tour." (Associated Press)

LOAD-DATE: April 15, 1992
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You've heard about Palm Beach -- vacationland for millionaires, hangout of the Pulitzers, the Kennedys, the
Trumps. Just 12 miles long and a quarter-mile wide, this island of warm winter sun and year-round scandal is as often in
the news as in travel books.

So driving across one of the three bridges linking ordinary West Palm Beach to this glamour spot where all things
pedestrian -- movie theaters, gas stations, dry cleaners -- are banned, I was expecting a bit more bustle than I found.

For all its notoriety, all its international ink about Prince Charles playing polo and Roxanne Pulitzer playing socia-
lite, Palm Beach remains, to outsiders passing through, a reclusive enclave of gated mansions and private clubs. A place
where if you don't have an engraved invitation and a Rolls-Royce, you don't see the action.

Take the current hottest tourist spot, the Kennedy family estate. It's not only inaccessible, it's virtually out of sight.

Of course, everyone here knows exactly which Mediterranean Revival mansion set back from the road it is (1095
N. Ocean Blvd.), and millions have read about the goings-on inside, from President Kennedy's Winter White House
galas in the early '60s to the alleged rape there seven months ago involving his nephew, William Kennedy Smith. Pas-
sersby, though, see only a sliver of the servants' quarters and the estate's 176 feet of beach.

Farther south on this oceanfront road, at financier Donald Trump's historic 118-room peach-colored castle called
Mar-a-Lago (1100 S. Ocean Blvd.), a 75-foot tower with a blue floodlight that mimics the moon is at least visible from
the road. But the posted sign has the unofficial island motto: "No Trespassing."

Undeterred, I called Trump's office in New York, and soon the sometime boyfriend of Marla Maples was on the
phone granting a rare tour of his home, where every president since Truman has dined.

James Griffin, the caretaker who has lived on the 17-acre estate for more than half a century, said every day or so a
tourist starts down the driveway, pretending not to know it is private property. He ejects them immediately, he said. But
now, perhaps because Trump is in the midst of a battle with the locals -- over his plans to subdivide the property to
build new mini-mansions -- he was conducting this tour of the home, built in 1927 by "Post Toasties" heiress Marjorie
Merriweather Post.

Reminiscent of Versailles, this grand palace has velvet thrones, Venetian art, gilded cherubs and vaulted ceilings.
Fifty could be seated around the dinner table. Much to the relief of preservationists, Trump has kept intact the historic
furnishings that Post collected from around the world (even using the rather small antique bed in the master bedroom).
But there are Trump touches: at least five photographs and paintings of the financier on the walls, and two copies of his
book "Trump: The Art of the Deal" on his night table.
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Mar-a-Lago is off-limits to the public, but fortunately for frustrated voyeurs, there's Whitehall, a 10-minute drive
away near Royal Poinciana Way. The extravagant 73-room mansion was built by Standard Oil millionaire Henry Flag-
ler at the turn of the century for $ 2.5 million. Then he furnished it for another $ 1.5 million.

Now a museum, Whitehall hosts an exhibit of the railway that originally connected Palm Beach to the outside
world and helped make it a resort. The art collection includes a Gainsborough portrait, the music room has a 1,200-pipe
organ, and much of the house has its original furnishings, making it a national landmark and a reminder of the island's
early days of grandeur. A few days after touring Mar-a-Lago, when I knew I might be staying for some time as one of
400 reporters who stormed the island to cover the Smith rape case, I foolishly asked a local hotel concierge how I could
get a quick organized tour. "As I'm sure you know," he responded smugly, "organized tours are not something that
would be allowed here. Buses are not even allowed on the island."

I learned later that if you slip enough money to some of the bellhops and employees at the better hotels, you'll find
yourself in a limousine on a personal tour. Instead, I asked the employees at Main Street News and Sprinkles ice cream
shop, both on Royal Poinciana Way, to point out celebrity estates and other spots not noted on the maps. Then a local
reporter who knew the island helped me continue my mansion tour, past the former home of Beatle John Lennon and his
wife, Yoko Ono; past cosmetics magnate Estee Lauder's mansion; past the estates of countless unknown heirs of
well-known fortunes -- Kleenex, Campbell Soup, Clairol.

With very little parking allowed along the island's roads, and impatient drivers behind, it can be difficult to drive
slowly by the estates, some of which are valued at more than $ 10 million. One time, as I turned around to drive by one
particularly gorgeous estate again, a member of the omnipresent police force pulled me over.

"Casing the joint?" he asked. Then, apparently satisfied that the only thing I was interested in stealing was a look,
he said, "You'll never see anything. Everybody is in Europe. They won't be back until Christmas."

In wintertime, the island's year-round population of 10,000 triples.

Almost since the first house was built on the island just after the Civil War, Palm Beach has been a place for the
privileged. Its gentle 70-degree December weather and location between the surf of the Atlantic and the shores of Lake
Worth make it an ideal resort. A 19th-century brigantine named Providencia, it is said, is responsible for the palm trees
that line many of the avenues: Its cargo was coconuts, and when the ship capsized in 1879, they were quickly planted on
the island.

The year before, railroad tycoon Henry Morrison Flagler arrived, financing the first railway to the South Florida
peninsula and building the hotels that would draw the rich. Soon afterward, members of high society -- the Vanderbilts,
Biddles, Wideners and Wanamakers -- were fleeing here from northern winters.

Today, the resort island looks as though an army of gardeners rises before dawn and clips each uneven blade of
grass. Jacaranda, orchids, poinciana and scores of other colorful trees shade the streets and estates. There are no bill-
boards, barely any advertising signs at all. The police station is painted cotton-candy pink and other government build-
ings are light pastels.

Much of the picture-perfect setting is due to an astronomical number of regulations. No laundromats or homes of
"inconsistent architecture" are allowed. Lawn mowers and tennis ball machines are outlawed after 5 p.m. Garbage
trucks cannot park on the street overnight. (What! And mar the ambiance?)

Crafty zoning laws have placed private land between the street and public beach, making much of the fine white
beach sand inaccessible. There is, though, one designated public beach (with accompanying metered parking) on South
Ocean Boulevard just north of Royal Palm Way.

The only time there is anything vaguely resembling a traffic jam is when church lets out on Sunday morning and
many retired people, a little shaky behind the wheel, drive slowly toward one of the island's "in" spots for brunch.

The grandest and oldest hotel, the Breakers, offers perhaps the most lavish Sunday brunch in Florida. In its grand
Italian Renaissance rooms with gilded gold ceilings, there seems always to be some charity ball or wedding in the
works. The last time I stopped by, I watched national championship ballroom dancing, where the women wore sparkly
costumes and their male partners seemed half their age.

While much of the island's activity does happen behind closed doors, in the homes, estates, and clubs, eventually
everyone, resident or visitor, winds up in the island's two main commercial districts: Worth Avenue, one of the most



Page 6
Posh Palm Beach: Elusive, Reclusive & Terribly Exclusive The Washington Post November 3, 1991, Sunday, Final

Edition

expensive shopping districts in the world, and Royal Poinciana Way, where the island's most popular bars and restau-
rants thrive.

Worth Avenue, known simply as "the Avenue," has been called the classiest shopping district in the country. Store
space in this three-block district with Renaissance fountains and wrought-iron lamps has sold for $ 1,400 a square foot.

Among the 150 or so shops, Saks Fifth Avenue is the largest in this astronomically priced and architecturally ac-
claimed district. Addison Mizner, the island's legendary architect, left his signature Spanish-style red-roof tiles and Re-
naissance architecture on much of the area. Among the shops between the Atlantic Ocean and Coconut Row are Charles
Jourdan, Cartier, Chanel, Valentino and Van Cleef & Arpels.

Here you can buy everything from pearl-handled caviar servers to fashions by a former Miss America (Kylene
Barker Brandon, Miss America 1979, runs her own shop, d. Kylene's). And for the pets, there is a one-of-a-kind "Dog
Bar," a pet trough at FAO Schwartz where canines in bows and ties sip sparkling water.

Along with the stores, there are 19 art galleries and notable restaurants, including Renato's, which opens onto one
of Worth Avenue's tiny passageways with ornate water fountains and colorful Spanish tiles.

Another type of action can be found on Royal Poinciana Way, a five-minute drive away. Along this avenue of res-
taurants and bars, where the island's sole newsstand and grocery store are located, are two of the most talked-about lo-
cations in the William Kennedy Smith rape trial.

Au Bar, the swanky nightclub where Smith, the nephew of Sen. Edward M. Kennedy, met the woman who accused
him of rape, has been exceptionally busy since the incident became public last spring. None of the Kennedy clan has
been seen here since then, according to the bartenders, but Roxanne Pulitzer and other local socialites still show up.

A bit pretentious and a definite pickup joint, Au Bar is an expensive club filled with well-dressed people of every
age. Rail drinks can run $ 7; the cover charge is $ 10. Decorated in one section like a living room, with pink striped
couch and matching balloon curtains, the nightclub has a tiny hardwood dance floor and a horseshoe-shaped bar.

Across the street lined with palm trees is Chuck & Harold's, where Burt Reynolds, Brooke Shields and Sen. Ken-
nedy have been customers recently. There is a sidewalk cafe, sometimes a jazz band, and always the best Bloody Marys
in town. The food ranges from seafood specials to pizza with sun-dried tomatoes, and the decor is casual.

Kennedy came here for brunch the day after the alleged rape, and customers may testify at the Smith trial scheduled
for next month about what, if anything, they heard the senator say about the incident. This Palm Beach institution, like
many others, is visited by many as much for its ambiance as its place in the news.

WAYS & MEANS

Palm Beach's winter season (when prices double) kicks off in mid-December and lasts through February. Tour
buses are forbidden on the island, and there are no organized tours available. Visitors can stop at Main Street News on
Royal Poinciana Way and pick up one of the many maps and guidebooks that point out historic and celebrity homes. It's
easy to drive around (rental cars are available at the nearby West Palm Beach airport). Or you can rent a bike from the
Palm Beach Bicycle Trail Shop (223 Sunrise Ave., 407-659-4583) and ride along the palm-tree-lined trail along the
shoreline of Lake Worth.

GETTING THERE:

Delta, United, Continental and American are among the airlines that offer service between Washington and Palm
Beach and are currently quoting round-trip fares of $ 288 to $ 340, with restrictions.

WHERE TO STAY:

There is a wide variety of accommodations on the mainland in nearby West Palm Beach. Hotels on the island are,
of course, more expensive. Among the choices:

The Breakers (1 S. County Rd., 407-655-6611) is the oldest and grandest hotel in Palm Beach. In-season rates are $
280 to $ 420, double.

Brazilian Court (301 Australian Ave., 407-655-7740) is an elegant, historic hotel. $ 185 to $ 290.

The Chesterfield (363 Coconut Row, 407-659-5800) has an English setting. $ 175 to $ 250.
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The Colony (155 Hammon Ave., 407-655-5430) draws a slightly younger crowd, with a live band in the bar and an
outdoor pool shaped like the state of Florida. $ 180 to $ 240.

WHERE TO EAT:

Restaurants include:

Charley's Crab (456 S. Ocean Blvd.) is famous for French seafood and outrageous desserts.

E.R. Bradley's Saloon (111 Bradley Pl.) has a complimentary buffet at happy hour. A very hot singles scene.

Testa's (221 Royal Poinciana Way), one of the island's oldest restaurants, offers Italian cuisine and a sidewalk cafe.

WHAT TO DO:

Among the places of interest in Palm Beach:

Palm Beach Shores Park, north of Lake Worth Inlet, has 3,000 feet of oceanfront beach with lifeguards.

Bethesda-by-the-Sea (141 S. County Rd., 407-655-4554), an Episcopalian church of Spanish-Gothic design, is one
of the finest small-scale cathedrals in the world.

The Docks, located on the Intracoastal Waterway and Peruvian, Australian and Brazilian avenues, is home to some
of the most luxurious yachts in the world, including the Octopussy of James Bond movie fame.

Whitehall (Coconut Row at Whitehall Way, 407-655-2833), a k a the Henry Flagler Museum, is open for tours
from 10 a.m. to 5 p.m. Tuesdays through Saturdays, noon to 5 p.m. Sundays. Admission is $ 5 for adults, $ 2 for child-
ren 6 to 12. INFORMATION:

Palm Beach Chamber of Commerce, 45 Coconut Row, Palm Beach, Fla. 33480, 407-655-3282.

Palm Beach County Convention and Visitors Bureau, 1555 Palm Beach Lakes Blvd., Suite 204, West Palm Beach,
Fla. 33401, 407-471-3995.

GRAPHIC: MAP, ABOVE, AN AIRBOAT ZOOMS THROUGH THE FLORIDA EVERGLADES; AT RIGHT, AN
OCEANSIDE VIEW OF DONALD TRUMP'S PALM BEACH ESTATE, MAR-A-LAGO. TWP; PHOTO, NA-
TIONAL PARK SERVICE
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